Middle School Lesson Plan: Label the Cow Race
Grade Level: Middle School (Grades 6–8)
Subject Area: Agricultural Science / Life Skills / Consumer Education
Lesson Title: Label the Cow Race
Sponsored by: Missouri Beef Industry Council
Duration: 35–45 minutes
 Objective
Students will:
· Identify and label five major primal cuts on a beef steer
· Associate each primal with its most common food use
· Develop spatial awareness and memory through team-based gameplay
· Make real-world connections to food production, consumer knowledge, and agricultural careers

Materials
· Slide Presentation: “Label & Build the Steer Race”
· Cow diagram posters (or laminated diagrams for dry-erase labeling)
· Label cards with cut names (Chuck, Rib, Loin, Round, Brisket, etc.)
· Timer or stopwatch
· Tape or Velcro for attaching labels
· Label the Steer Worksheet (see included design)
· Optional: Prizes/stickers for winning teams
· Optional: 3D cow model for demonstration

Vocabulary to Introduce
· Primal Cuts – Large sections of a steer where meat is sourced
· Chuck – Shoulder region, used for roasts
· Rib – Upper rib area, known for ribeye cuts
· Loin – Center back, used for tender steaks
· Round – Rear leg, often ground into burger meat
· Brisket – Chest area, slow-cooked BBQ favorite
· Optional enrichment: Flank, Plate, Shank


Lesson Procedure
Step 1: Kick-Off & Curiosity (5 min)
Step 2: Guided Slide Presentation (15 min)

Step 3: Labeling Race Activity (15 min)

 Step 4: Wrap-Up & Reflection (5 min)

 Assessment Options
· Observation during race activity
· Accuracy of steer labeling
· Completion of worksheet
· Reflection question answers
· Participation in group discussion
